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hot weather in keeping a joint from going bad One practice
was to de-bone it and put it in a meat-safe and suspend it by
a rope just over the water of a deep well Pork could be
bought at one of the village shops, but usually a man would
buy a whole or half quarter when a neighbour killed a pig
and, if he had a sty of his own, would similarly transfer a
portion when his own pig was killed It was a habit years
ago to allude to Norfolk labourers as Norfolk Dumplings,
but what Norfolk dumplings were I have rarely found one
who knew, though most thought them to be those soggy
masses of dough that are boiled with a stew But this is a
Norfolk dumpling and here is the recipe It is a man's
recipe and given in a man's way, with no fiiinicking references
to exact tablespoons of this and teaspoons of that

RECIPE

Make enough pudding crust which when shaped would
make a circle of six inches diameter, but with the crust
there should be incorporated somewhere about a dessert
spoonful of finely grated raw onion The filling is lean
and fat pork cut into small dice and with it is also incor
porated raw onion to taste, together with salt and pepper
The pudding is then put in the usual cloth and boiled the
requisite time

To-day, of course, you would make that pudding in a
basin and it may not be till the end of the war that you will be
able to make it at all But I will tell you this, that when that
pudding is cut open there pervades the room an aroma that
would make a dead man turn in his grave, sit up, and find
himself drooling at the mouth

But the labourer took that pudding to work, and cold
With his shut-knife he divided it and one half would be his
breakfast and the rest his dinner With it, or instead of it,
he might have what was known as a thumb-bit, which would
be a huge slab of bread on which, held down by the thumb
while he ate, would be a slice of cold pork or cheese, and he
would cut alternate pieces of bread or meat and convey them
to his mouth with the end of his knife Even to-day I have no
special use for sandwiches, it is the thumb-bit that I prefer

In almost every village kitchen there would be a huge salt
pot in which pork was kept But not only the accredited
joints were eaten Head and trimmings would be boiled
down to make pork cheese, as we called it, though you may